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SrA. Jeffery Anderson, shift supervisor at the 48th Street Cafe,
gets ready to serve French fries to customers.

Judging set
Ateam of Air Force judges
arrives at 6:30 p.m. Wedneg

will evaluate the dining facili-

dining facility Air Force-wide.

New ideas make food services bette

have noticed another improvement -As long as all the ingredients, mea
fresh, hot cookies. surements and cooking times are i
“We call them progressive cookies,”cluded and the form is signed, th

By Capt. Launa Hall
48th Services Squadron

day at RAF Lakenheath. They

ties Thursday and Feb. 7 ip 2
the Competition for the bes} A Knights Table customer creates a salad from the vast array of choices.

said TSgt. Patrick Simmons, Knightsfood services team guarantees the

New things and better service are th&able manager. “We bake the cookiewill make every favorite recipe atleas
result of the work of the 48th Servicegrogressively through a meal, so angnce.
Squadron food service team. They’'véime you come in, you'll smell cookies “It can be a dessert, entree, sala
added variety to boxed meals, fresh hatoming out of the oven.” The cookiesor anything at all,” said Knutson. “If
cookies at the Knights Table and a desre available during lunch at the Knightst sells well, we’ll add it permanently
sert extravaganza. Table once a week. to our recipe file.”

The team, which has 44 members, “ltdefinitely takes moretime, butit's The food services team must fol
works to make the RAF Lakenheath dinworth it,” said Simmons. “The custom-low the Air Force worldwide menu.
ing facilities better and more enjoyableers get an excellent dessert while it'They do, however, have the flexibil
to their customers. Customers can evestill warm.” ity to make unique dishes occasio
share their favorite recipes. Dessert lovers can also enjoy thally.

One of the new ideas was a completeew dessert extravaganza at the Knights “If someone misses a dish fro
change in the box meals services offerd.able. home, tell us the recipe,” Knutso
The box meals are prepared for custom- “(Even though) we always have dessaid. “We’ll make it for you.”
ers who can’'t make it to either of thesert options available, we have many Because of theirimprovements an
dining facilities during meal times. more on dessert-extravaganza days amérd work, the 48th SVS food servics

“We realized a lot of our customerswe personally serve them to you,” saidperation recently won the Uniteg
have to eat box meals regularly, and wBame. Dessert extravaganza is offerefitates Air Forces in Europe Foo(
weren't providing enough variety,” saidmonthly with the dinner meal. Service Excellence Award, and ar
TSgt. William Dame, food service su- Another new idea is the favoritenow competitors for the worldwide
perintendent. Box meals used to haveecipe program, available to all customHennessy trophy.
only two kinds of sandwiches. Now,ers. “The competition couldn’'t come
they offer four kinds with meat, three “We’re excited about this new pro-at a better time for us,” said Lt. Col
vegetarian sandwiches, hoagie rollsyram because it gives our customerBlichael O’'Dell, 48th SVS commander
salad and tomatoes. the chance to getinvolved with what w¢We have an outstanding team as

“(The box meals) make a good mealserve them,” said Capt. Sunshinsembled, they produce consistentl
especially with the fresh fruit, dessert&nutson, 48th SVS combat support comexcellent meals, and all the new prg
and healthy items we put into them,’mander. grams they have introduced shoj
Dame said. Customers can write their favoritehow dedicated they are to custome

Regular Knights Table customers mayecipes on a form at the Knights Tableservice.”

A1C Michael Garrison, a baker at the Knights Table,
prepares to bake cupcakes.

A Knights Table customer samples the soup of the day.
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